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The diagrams below show the stages and equipment used in the cement-making
process, and how cement is used to produce concrete for building purposes.

Summarise the information by selecting and reporting the main features, and
make comparisons where relevant.

Write at least 150 words.

Cement Production Concrete Production

=~ Rolating
heater

*Gravel = small stones

BE T LR 19 T R FU IR o

LR s

#—: limestone, clay {7t crusher | And
2




Powder

IS —

% —%: powder f£ rotating heater
n#k, RIEIEREIE T

before+431H]

= powder # grinder 7% i cement

Where 5] 51 5E 15 M A)

HIE: T4

FHL: WMMENES)S, 7€ mixer B | Once 53 after 5] S HPRIEMNA)
RE
k4h: cement production T, 1 | Where 513 /& 15 M H)

cement 7£ concrete mixer HiE &, 7~
4 concrete

consist of,

%

is composed of, contain

EBE (G FTHXLE T, B2 6.5 HFEL; 1+HBXEFELRETH)

iz DE:

FH—: limestone, clay Jit#t crusher | Limestone and clay are crushed into
H powder in a crusher, and the powder
Powder is mixed in a mixer.

Vv

# 3. powder 7E rotating heater
WA, BRI REE A

The mixed powder is heated in a
rotating heater, before being placed
on a conveyor belt.

% = powder # grinder 4% % cement

The powder is sent to a grinder, where
it is ground into cement.

HIL. T

In the final stage, powder is packaged
in bags.

FHAL: VUFMENES S, 1 mixer B

Once four materials are put together,

RE they are mixed in a concrete mixer.
S45: cement production 5 H.4%, 1 | Overall, cement production consists of

cement £ concrete mixer BiR &, 7~
£ concrete

five steps. Cement is mixed with three
ingredients in a mixer, where concrete
is produced.
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The chart shows how cocoa beans are used to produce different food




items for consumers. Summarise the information by selecting and
reporting the main features, and make comparisons where relevant.
Summarize the information by selecting and reporting the main features,
and make comparisons where relevant.

i Picking
Stage 1
Whole beans
Shell «— Dry|ng
_________________ Pressing
Cocoa liquor —
Further pressing
Further refining
‘/ v
Coca CBEs _| Industrial —
Cake | Chocolate g
Grindin
. Final Process
Cocoa Stage 3
Powder
Y Y
Finished
Industry

consumer (cake, drinks) Chocolate

Products

consumer

& H 73t

B IRIEWI YA H 3 /) stage, F> stage 5—B, 5=E.
MEE—SHESE, FEHRIER, PWahEdks, REEEAT.
g BT DL g5 Y stage, 1 I SR ALRERT A .

LR T 18 9 A AR e F U215 8 o

PR ETBO AR EHEEES)

#F—: & whole beans XT3
shell




3. ¥ cocoa beans i [ A% cocoa
liquor

FE—/nlfg: ik coca cakes

% ANATRE: Uk cocoa

FE=AA[RE: % industrial chocolate
hn_E sugar

% —¥:coca cake 7AZf¥ cocoa powder
Coca cake, cocoa #B 1] LLE A industry
cake, drinks

Industrial chocolate ®] PL i L &
finished chocolate products

B n LT

BRI

1 ZFEEH: firstly, finally, next, subsequently, then, in the next stage/step

2 #iA, and

3 fRiF, these + ZAEH, this+LFHEE, it

4 SpRlgEry IR +44 0,
5 EiEMA]  after which, where &

after being, before being

6 JRiEMA] after, before, while, once
Bx
IR Epic)

¥—4:. % whole beans XT3k
shell

H¥if]: Whole beans are picked.
Shells are removed.
Beans are dried.

% 4. ¥4 cocoa beans i % % cocoa
liquor

HL4): cocoa beans are pressed into
cocoa liquor.

FE—/1He: ik coca cakes

% NAlfE: MUk cocoa

FE=/NAlfE. 0k industrial chocolate
Jn_k sugar

Cocoa liguor is pressed into coca
cakes.

Coca is turned into cocoa.

Cocoa liguor is refined, and sugar is
added to make industrial chocolate.

%% —=’P:coca cake AR cocoa powder
Coca cake, cocoa #fi] LA A4 industry
cake, drinks

Industrial chocolate ] PL i T J&
finished chocolate products

Coca cakes are processed into cocoa
powder.

Coca cakes and cocoa are used to
produce industry cakes and drinks.
Industrial chocolate is processed into
finished chocolate products.

at

¥

B Ja LT B

finished chocolate are sold to the
consumer

The chart shows a complex system of using cocoa beans to produce different food

products for consumers.

In the first stage, whole beans are picked and then dried, after shells are removed. Next,




the dried beans are pressed into cocoa liquor.

The cocoa liquor is processed in three different ways. Firstly, cocoa liquor is pressed into
coca cakes. In another option, coca is turned into cocoa. The third process is relatively
complex: cocoa liquor is refined, and sugar is subsequently added to make industrial
chocolate.

In the third stage, the products of the previous step are used to produce different
products. While coca cakes are processed into cocoa powder, coca cakes and cocoa are
utilised to produce industry cakes and drinks. Finally, industrial chocolate is processed
into finished chocolate products. All these finished chocolate products are sold to
consumers.

Overall, the processing of cocoa means in the food industry has three distinct stages and
cocoa liquor is used in three separate procedures for the production of various products.



